AMENDMENT NO. 1 FEBRUARY 2022 
TO 


IS 17448 : 2020/ISO 6887-3 : 2017 MICROBIOLOGY 
OF THE FOOD CHAIN — PREPARATION OF 
TEST SAMPLES, INITIAL SUSPENSION AND 

DECIMAL DILUTIONS FOR MICROBIOLOGICAL 
EXAMINATION — SPECIFIC RULES FOR THE 
PREPARATION OF FISH AND FISHERY PRODUCTS 


(Identical to Amendment No. 1 issued to ISO 6887-3 : 2017 in 2020 by 
International Standardization Organization) 


(Page 4, clause 7.2.5, para 4) — Substitute the following for the existing 
para: 


‘For samples where less than 4 h have elapsed between collection and receipt at 
the laboratory, internal air/sample temperature should be less than the temperature 
recorded at the time of sampling.’ 


(Page 4, clause 7.3) — Substitute the following for the existing clause: 
‘7.3, Specific Procedures for Sampling Bivalve Molluscs, Gastropods, 
Echinoderms and Tunicates Placed on the Market 
Use the specific procedures given in 7.2.2, 7.2.4 and 7.2.5.’ 

(Page 7, clause 9.1.9.2) — Insert the following new clause 9.1.10 after 
clause 9.1.9.2: 
‘9.1.10 Gastropods 


Wash at least 10 individuals under running potable water and place them on a 
sterile tray. 


Extract the animal’s body using forceps, a winkle picker or shellfish picker. The 
shells may also be crushed open using a hammer. 


For ease of homogenization, it is recommended to dice the flesh while removing 
shell debris with forceps. 


Prepare an initial suspension of approximately | in 3 in diluent, homogenize in a 
rotary or peristaltic homogenizer (6.1). Then, add the required amount of diluent 
to obtain an accurate | in 10 suspension.’ 


(FAD 15) 
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